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© Declaring what maner & 
of meates be beſt in ſcaſon lo: 
al times of the peer re, and how 
J tbey ought to be dzeffed, E 
ſerued at the Table, bottz 
fo flcſhe dapes and 
Fiſh daies. 
with a new addition, 
bery neceſſary foz al 
them that delight 
in Cokerp. 
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T he Booke of 


BRURawnets beſt from a forfe- 


night bef92e Mighelmas till Lent. 
JBeife and Bakon is good all times, 
the pere. Putton is good at all times, 
but from Caſter to midſommer it is 
wooꝛſt. A fat Pigge is euer in leaſon. 
A goſe is woꝛſt in nndfommer mene, 
and belt in ſtubble time, but wbe they 
be yonge Greene Geeſe, than they be 
beſt. Ueale is beſt in January and Fe 
bzuarpe and all other times good. 
Lambe and poung Kidde is beſt be⸗ 
twene Chꝛiſtmaſt and Lent, and god 
from Caſter to whitſontide. yd is e⸗ 
uer god. Hennes be god at all tymes 
but beſt from Nouember to lent. Fat 
Capons be euer in ſeaſon. Pececkes 
be euer god: but when they be young 
and ot᷑ a god ſtature, they be as god 


as feſantes, and lo be poung groncis. 


Sinettes be beſt betwene all Halo⸗ 
wen dap and Kent. A Mallard is awd 


Mer atrolte , tul Candelmas, ſo is a | 
'Teale 
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Teale and other wyld foule that ſtwim⸗ 
meth . A wodcocke is beſt from Oc⸗ 


tobze to leut, and ſo be all others byzdes, 
as Ouſels, and Thꝛuſhes, Robins, and 
ſuch other, Hear os, Curlewes, Crane, 
- Bittonre, Buſlſarde, be at all tymes 
god, but beſt in winter, Feaſants, Þas 
triche and Raile , be euer god, but beſt 
when they be taken with a Hauke. 
Quaple and Larkes be euer in ſeaſon 
Connyes be euer god, but beſt from 
Octobze to lent. A gelded Deare whe⸗ 
ther der be fallow oz red, is euer in ſea⸗ 
ſon. A Pollard is ſpeciall god in Pape 
at midſommer he ts a Buck , and very 
god tyll Molp Node daye befoze Mp⸗ 
ghelmas, ſo likewiſe in a ſtagge, but be 
is pꝛintipall in Pay . A barren Doe is 
belt in winter . A pꝛicket and a ſo2ell 

ſypfter is euer in ſeaſon, chickens be 

euer god and ſo be pigeons 

| ifthey be ponge. 
Vereaſter followeth the oꝛder of meats 
bow they muſt be ſerued at the Table 


w — fo; fleſh bales af dinner. 
The 
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No The firſt courſe. r 
Otage oz ſtewed bzoth. 14 
J Boplde meat oz ſtewed 
meate. 
Chyckens and baken, 
Powdered biete. i 


Pies. 
Gole. 
Piage. 8 

: 


Koſfted Ucale, 


Agate ofmutton 02 a * 


Cuſtarde. 
1 V The ſecond courſe. 
Roſfed Lambe. 
Koſted Capons. 
Refted Connies. | 
Chickens, Y 
Pehennes. 
Baken UMenpſon. Tarte. 5 
2 The ſeruice at Supper, | | 
Otage oz Sewe. | 
ADalette. | 
Apyages Petitoes, | 
derd biefe Apced. | 
E 
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Tt Lambe. 
. Cufſfarde. 


o The ſecond courle. 
Apons rolted. 
| Conycs roſted. 
Chickins roſted. 
Pigeons roſted 
Larkes roſted. 
A pre oł Pygeons 02 Chickens. 
Baked vencſon. 
Tarte 22D The ſeruice at Dinner. 
Bkawne and muſtarde. 
Capons ſtued in whit bꝛotb. 
A peltle of veniſon bpon bzucs, 
A chine ok Beile, anda bzcaſt of Put⸗ 
ton boylde. 
Chuets ot pyes offine mutton. 
| Tbze grene geeſe in a diſh, ſozel ſauce 
. Ffo2aſtublegoſe,muſtardand vineger- 
Akter Alhalowne dap a ſwan. 
Sauce chadell. 
A Pigge. 
A double ribbe of biefe tolled, ſauce. 
Ben vineger: 
A loyne 


* 
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of Cookery . 
A lopne of veale, oꝛ a bzealt : ſauce O- 
| Halfealambcoz kid. (renges. 
Two Capons roſted:ſauce wine  ſalf 
ale and ſalt, except it be vpon ſoppes. 
Two paſties of falobo dœre in a diſhe. 
A cuſtard, 
A diſhe ol Leaches. 
2 The ſecond coutſe. 

Jellp. 
Pecoke. Sauce. Wine and ſalt. 
Z wo conyes 02 halle a doſen rabbefs. 

Sauce muſtard and ſugar. 
Halfe adoſen Chickens vpon Sozell 
ſoppes. 
Halle a doſen pigeons. 
Palarde. 
Teale. 8 and vinegar. 


Heronſew. 
Crane. 
Curl 
Bitto T. 
Buſtarde. 
Stand. be ny wer ſalte, 


Haute galantine. 


%. 
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with opnions ſlyted. 
Dalfe a dofin wodcoks, ſauce muſtarde 
and fugar. 1 — 


* 
— — — 
1 


Halle a doftn partriges. 
Dalfc a doſin rayls, Sanced as the 
Feſantes. 

A doſin of quayles. 

A dyſhe of Larkes. 

Two paſtieg of red Deere in a Dylbe. 
Tarte. 
Genſbꝛead. 
Fritters. 


Y Sernice e dayes 


Aſallef with hard Exces. 


Potage ol ſand Eles and Lampernes, 
Red hearring, grene bzoyled , fira - 
bpon. — 51 
Clhite hearrmg. OO 
Lynge, Zane y 1) 


Salt Salmon minced. Sauce. 
— and vineger, and aw 


Pownzed | 


olf Cookery. 
"Powdzed Conger. en 
Dhadde. Sauce Uineger, 


Makerell. 1 | 
| Whiting. Sauce with theliner, 
and Pulard, | 


Plapce, Sauce, ſozrell,o2 wine and 


ſalte, 02 multard, oz vineger. 
Thoꝛnebacke. Sauce, Lyuer, and 
Muſtard, pepper, and ſalte ſtrawed 
ppon, atter it is b2uſed. 
Fereſbe Cod. Saute, Greneſauce. 
| Baſe. 0] 
' Mullet. * 49 
Celes vpon ſoppes. 
Koche vpon (oppes. 
Perche. Abo 
Pike inpikeſauce.* 7 * - — 
Trout vpon ſoß pes. 


Tench city e gte Coltardy _ 
5,71. 38 Thelſeond coutſdd Oh: 


Freſh Salmon 
Freſh. Conger- 'G 
— r N 
Turbutltfe. 
Holybutte 


Flounders0z ſtoves in Pikeſactie: 227 7 
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Breme vpon ſoppes. 

Carpe vpon ſoppes. | 
Soles 02 any other fiſbe fryed. | 
SaltedCeles. (Sauce the deipping. 
Koſted Lampurs. - 

KoſtedPo2pos. Sauce e 


Freſh Sturgeon. 
Creuple. 
Crabbe. Sauce vineger. 
Sh21mpes. > $< SOeHUs 
Baked Lamp2ey- ol iN 
Tarte. Cheſe. a 

| Fynges. Rayfins. 


Apples. Peares. 2100 7 
Almons blaunced. 1204 
NV To dreſſe a Crabbe. 


F 3ct take away all the legges and 
the heades + they Bacall the ſiſhe 
atof the ſhell and make the ſhell 
as tleane as pee can, and put the meat 
into a diſhe, ⁊ butter it pan a chaffmg 
diſhe of coales.and put thereto —_— 
mon and ſugar, and ali 
when vee haue chaled it, and — 
it, then put the meate into the ſhell a4: 


1 4 


RY 
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of Gooldiy. . ö 
| gaine,and b2uſe the heades, & ſet them | 


vpon the dich ſioe, and ſerue it. 


N ro make a ſtued broth for Capons, mut⸗ 
ton, biete ot other hotte meate and alſo a 
broth for all maner ot freſhe 


fiſhe, 


Ake halfe a handful of roſemary g 4 
and aſmuche of time, and binde 
it on a bundel with thꝛe de after : 

it is waſhen,and put it in the pot, after t 
that the pot is cleane ſcummed, and let 
it bople a whyle , then cut ſoppes cf 
white bꝛead, and put them in a greale 
charger, and put on the ſame ſcaldinge 
bꝛothe, and when it is ſoken indughe, 
ſtrapne it thzongh a ſtrayner, with a 
quantptie of wine oꝛ good ale, ſo that 
it be not to tarte and when it is ſtrap⸗ 
ned, pcure it in a patte, and then put l 
in your rapſins and pzynce, and ſe let 1 
them boyle till the nicate be inough. 
If the-bzothe bee to ſmæte/put in the 


moze wine, o2 els a litle vineger. 20 
2 To make Pyes. 20! 
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and ſalte, and a lyttle Saffron to colour 


it, ſuet 02 marrow a god quant te a 


fins minced and ſeaſoned with Pepper 


Ipttle vpneger, pꝛunes, great raifings, | 
and dates, take the fatteſte of the bꝛoth 
of poudzed bicke , and ik pon will haue 


egges, s ſo lemper the flower to make 
the Paſte. 


To bake Veniſon. 


Take nothinge but Pepper and 


ſalfe , but lette it haue pnoughe, and if 


with baken- 
- Toroſtc Veniſon, 

Rofted Ucemſon muſt baue Ueniger ſus 
ger, and Cinnamom, and butter bopled 
bpon a chafingdiſh with coles , but the 
ſauce map not be fo tarte , and then lay 


the Uenilon vpon the ſauce. 
; Chickens vpon fſoppes. 


Take ſoꝛell ſauce a god quantyfie, and 

—— — and ſuger, and let it 
, and poure it vpon the ſoppes, and 

then lag on the chickens. 2 


4 pike 


paſte ropall, take butter and yolkes of | 


tba Uenyſon be leane, Larde it thzeugo 


2 


of Cookery. 
A qgikeſauce for a pike, Breeme, perch, 


Roche,Carp,Ecles, Flookes, 4 all 
manner of Brokefiſh. 


Take a Poſy of roſemarpe and time, 


and binde them together, and put in alſo 


a quantptie of perccly not bound, and 
put into the Caudzon of water, ſalte and 
peſt, and the hearbes, and let them boyle 
a pꝛety while, then put in the fiſh and a 
god quantytye ot bulter, and let beim 


boyle a god ſeaſon, and you Wall baue 


gd Pikſaute. 

Fon all theſe fiſhes abouct2pttei 
if they muſt bs bꝛopled, take ſauce foz 
them, butter, Nepper, and veuiger, and 
boyle it vpon achafiugdiſh, and than lay 
the bꝛopled ᷣſh vpon the diſhe: but foz 
Eeles and freſh Salmon nothinge but 
Pepper and vineger over boyled . And 


a god quantity of perQy , after the fiſbe 
is fryed, put in the Perſly info the fry- 
ing pan, and let it frie in the butter, and 
take it vp, and put it on the ſricd fiſhe, 
1 kried _ , lphitinge,and — 
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ther fiſhe except Ceclcs,freſh Salmon, 
Conger, whiche bee neuer fried, but 


baken bzoyled, roſted, oz ſodden, 
To wake a Cuſtatd. 


A Cuſtarde the coffin mult be firſte 
hardened in the ouen, and then take a 
quarte of Creame, and fpuc 0; fix pol- 
kes of egges, and beat them well toge⸗ 
ther: and put them into the creame, and 
put in ſugar a {mall ray ſins and dates, 

and put into the Coffin butter, oz els 
marrow , but on the filhe dapes put in 
butter. 


De Hercafter fo \Novwcth a ncyy Booke 
of C okery 


To make cleare cally, 


Take two calues fete and a ſhoulder 
of Ueale, and let it vpon the fy2ein a 
fap2e pat with a gallen of water, and a 
galon of claret wine, then let it bople 
tyl it be Jellp, aud then take it vp, and 
ſtraine it, and put thereto Cinnamon, 
ginger and ſuger, anda litle turneſole 


to colour it after pour diſcretion. 
DO rTo makæ a diſhelull of Sov. 


Take 


F 
1 


des of the platter, then caſt your ſnowe 


1 


ſet it in the middes of it, and a thicke 


of Cookery, 
Take a pottel of ſweete thick creame 


and the white of bij. cages, and beate 
them alfogether with a ſpone, then put 


them in pour creame.and a ſaucer full 


foure ſquare, and therwith beat all the 
afozcſaide things together, and euer as 
it riſeth, take it of, and put it into a 
Collander, this done, take an apple and 


buſh of Roſmar p, and ſet it in the mid⸗ 


bpon the Roſemarye, and fyll your 
platter therwith. And if you haue wa- 
lers, caſt ſome in withall, e thus ſerue 
them fozth. 


To fry Beanes. 


Take your beanes and boyle hem, e 
put them into a frying pan with a diſh 
of butter, a one oꝛ two oynions, and ſo 
let them frye till they be bꝛowne al to⸗ 
gether, tben caſt a litle ſalt vpon them, 
and then ſerue them fozth. 


To 


of roſe water, and a diſhe full of ſuger 
withall, then take a ſtycke and make it 
tleane, and then cutte it in the ende 
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Take tbe kaffe of ſtock? friters, nd 
foꝛ bis paſte take a quantitie ol ale, and 
alittle peſt and ſuger, Matt and Datfrd, | 


then beat it on a chafingediſhe,and out | 
it to pour flower, with the yolk of a | 


rawe cage, [6 after this maner make 
bp pour paſte- 


To make blewe thanper. | 
Lake a Capon and cut out the bꝛaune 
ol hem aliue, and parbople the bzaune 
tyll the flcſhe come from the bone, | 
and then d2y hym as dap as you can, 
in a favyzecioths , then take a papꝛeot 
Cardes and carde him as ſmalt as is 
poſſible,and then take a potteltof milke 
anda pottell of Creame , and halte a 
pounde of Rye flower ,and pour Car⸗ 
ded bzawenof the Tapon , and put all 
into a panne, and ſtyꝛ it all together, 
and ſet it vpon the kee, and whan it 
beginnnth to bople, put therto halfe a 
pound of beaten ſuger, anda Sauter 
full of roſe water, and lo let it boyle 
tyll it be very thecke, then put it into 
a chars: » 


| 


| 8 
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of Cookery. 


a charger till it bee colde, and then ys 
map llice it as you doe Leache, and ſo 
ſerue it. 

De To make pies of greene Apples. 
Take pour Apples and pare them 


lleane, and coze thẽ as pe wil a quinte 


then make pour coffin after this man⸗ 
ner, take a litle fayze water, and halfe 
à diſhe ol butter, and a litle Saffron, 
and ſet all this vpon a chefindiſhe, tyll 

it bee hote, than temper pour flower 


with this ſayd litour, and the white ol 


two egges, t alſo make your coffin : nd 
ſeaſon pour Apples with Cinamon, 

Ginger and Suger inough. Then put 
them into pour coffin, and laye bale a 
diſh ol butter aboue them, and ſo cloſe 


your coffin, and hake them. 5 
2 To bake Chickins i in like paſte, 


—— 
1 


1 vaen.aw when n e the 
8 5 polkes 


o 2 
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 thendzaw your baken chikens,and put 
dderto this fozeſayd egges and veriupce 
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polkes of vi.egges, and a dilhful of ber⸗ 
iupte, and dzawe them thzough a ſtrai- 
ner, and ſet them vpon a chafiugedyſhe, 


and thus ſerue them botte. 
To bake pigeons in ſhort paſte as you 
makceto your baken Apples. 


Seaſon pour Pigeons wirh Pepper, 


Saffcon , Cloues and ate, with ber⸗ 
iupce and ſalt, then put them into your 
paſte, ard (0 dle them vp, and bake 
them, they will bake in halle an houre, 

then take them foozth, and if ve thinke | 
them dy. take a litle veriupce andbut- 
ter, and put to them, and ſo lerus Wen 


To make Vaures. 

Tanke the kidnep of Ueale,and pars 
boyle it till it be tender, then take and 
chop it {mail with the polkes of the 
92 fouer Egges, than ſeaſon it with 
dates ſinall 4% mall rayſins, gi 
e ee and al 

and foꝛ to lay it in, taßen 
eee 


boch the hi e 


5 


: 
1 


aà baut, and that ſame paſte ye tant i 


bake 
e Trypes.:!; nnd ens 
1 — 
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of Cookieyi! : 


. 
tren tate butler and pot into afryinge 


e them as thinne as a 


pam, ard 
cake, then 
frye them — in a panne, and caſt 
lager and ginger von it, and fo e 


tüztd. 
De To make Pecoddt ; ef 
„Lake marrow bones, pa 
marrowir oute ot tbem, and — n ' 
ttwo partes, fheci ſeaſon it withSiig#r,”; 
cinnamon, gi 


as choꝛt and thine- as ye ede 
tdem in ſwete ſuet, and caſt vpon then 
alitte Cinnamon and e 
lerue them at the Table N 
To make ſtoctfrituf es. 1 12. 
Aoketherfane fartethat Und 


IPeſcods candemapirys tbemo⸗ 25 


al) 41331} 6.0098 „ eszgd 03449) 


r rot ſtore therin, and ſo 


nger, and a litie ſalte, and 
. make your paſte as ſine as ve 


The BoD 
in ſmall petes, and tbereto put in a god 


quantityof Cinnamom and ginger ens 
allo a ſiced Onion 92 twaine, and ſo let 


„ _ 
e a leg of Mutton, and cut it in 

thin ices, and loz fuffinge os the — 
tatze erlebe, time, and ſauerꝑ. and chop 
ny then temper amonge then 
volkes of hard egs thonts 
9 dates, cut with; 


7. 


in the ſtekes, and then rolle them tage⸗ 
ther, his done make yoor pye, and ax 
all theſe therin, than ſeaſon them with a 


little ſuger and tinnamom, ſaffron, and 
lalte, then taſt pan them the yolkes aß 


thoregs ſoure hard egges, anddit dates 


witdſitatraiſins,ſo clale yourpye, nd 
. 
| claretwinsy/ | 
_ adTrainthemthynlogether z ib 3 


toſted bead, and a lille 


Inger, Sinnamony 
Ginger ,anvputit in por Py y 


Barn ny 


5 
j 
* 


| 


them bople halfe an houre, ( then cut 
them vpont loppes. al; r 


mace. and a litle ſalt, then lap all theſs: _ 


. 


wand egen en 


 Wolkewof 600 
Wige, 


of — 


eee 
313 U 0 ort ri N 
= inet 
afer,4 adiſh of \weete butter, a litle 
-ſatfran,and the polkes of two egges, x 
—_— thin and an tender us ye-atiy] 
Neo De maken rate of Braune! 21 
[Take beanes andboyie them tender in 
135 water, then take them outund 
them in a moater, and flranne 
ans with the polkes ot 3 
curde made of — then ſeaſ 


Jalfe-a diſhe £ 


ro rakes gere cof Go x 


«Toke Goleberics aud parboyteth 
1 wine, tlaret 02 ale, ande 


withall a litle wlute bꝛead thentebe 


them-vp and dae them a 
ſtrapner as ithicke as-you: — — 


2 


oof | 
-1 331 0108 
Dr bukvs rain yas ? 


gs Arn 


„ale medlars when they be rotten, e 


Bi 


bzaxe 
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bꝛape them with the-yalkes vt. lil: Eg 


ges, chen ſeals it vp with ſuger and cin 


neee ſo bake it. 
if 6 O To rakes Tt oF Chinforir |» 


N 80 Take Damſonn and bople them in 
wins eytber red ga claret, and put ther- 
to a doſin of peares, oʒ cls white bꝛead 
rtamake them ſtuſfe wit han then da 
athem vp with the yolkts.of fir 8 
n 5 0 5 


e845 A Tomake Tate of Boutige 
2% 1 Flovyer$;: IG em UTR 113 


Figs Gozt rage flowers and 


es cf thꝛe oz foure cgges and 
— turdes, oꝛ tis take thi o fouer 


dppatboyle withall,and rain 
thearwith-ſicceto butior', ade "Uetly 


ate und io bar , e 
8 NE N Hd tnpeldes, 
Int nn pum: roſes. ntfs: 01161: 5 


Labs the. to tuerꝝ alihẽ 
9 — 
and the ſame ſeaſoning. nnd 
; Tema nee 


7 an 07 39 0 "s 1 nada 760314 
nee 11A 


nder then ſrarne them wih 


9 


Take and ſtrain them with the volke 


of Cookery, 


of foure Egges, and a litic while bꝛead 
grated, chen ſeaſon it vp with Suger, 


and ſwete butter, and ſo bake it. 
| CE To make a Tart of Chenies. 


Take all thinge that ye do to the Tart 
el damlons, ſo p̊ ye put no peres ere 


C To make a Tart of Spipage. 

Take Spinage and pat boyle it tender. 
then take it vp, and wing out Þ water 
tleane, and chop it very ſmall, and ſet it 


ping pan, and lenſon it, and ſet it in a 


platter to cole , than fill vp your Tarte 


ardſobake it. 
I To make a Tart of Cheefe, 


Take harde Cheſe and tut it in flices, 
and pare it, then lay it in fapze water, 
Q2 in ſwete mylke, the ſpace of thz& 


-bonres, then take if vp, end bꝛeek it in 


a moꝛter till it be mall, then dꝛawꝛ it 

3 ꝗ — a ſttarner, with the yolkcs 

Kell ach: 3 andſeaſen it vp with Sugex 
ete butter, and ſo bake if, 

1 25 wb ale after tte gupſe of 

15 B.iiii. beponde 
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byo n the fire with ſweete butter in a 
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| The Booke 
| beyondthe Sea. 


and as 
bopt 


Take a pottle of faire wafer 
much wine, and a bꝛeſt ol muttdn c 
in pieces, then (et it on the fier, and ſcom 
it cleane, and put thereto a diſhe full of 
ſliced oynions, and a quantitp of Cinnas 
mom.ginger, cloues, and mate, with ſalt 
and ſtewe them altogether, and the 
| {cruethem with ſoppes. | 


| V To make egges in mone ſhine. 
fake a diſhe of role water, anda diſhe 
full of ſuger, and ſet them vpon a cha⸗ 
fingdiſh, and let the boile , then take the 
yolkes of 8.02 9.cgges newlaid, and put 
them therto,cuery one from other, and 
ſo let them harden a little, and ſoaffer 
this maner ſerue them foꝛth, and caſt a 
little Cinnamon and luger. 
I To make an Appelmoiſe. 5 
Take a doſpn apples, and either roſſg 
£2 boyle them, and dzawe them tho- 
rowe a Stapner, and the yolkes of 
th2& o2 foure egges wichall, and as ps 
'  Tfraine them, temper them with thats 
! foure ſponefullofdamaſke et, 
4. re 


# 
i 
o 


f 


of Cookery, 


ir ye will, thentake andſeaſon-if-with 
ſager.andhalfe a diſh ot ſwerte butter, e 
boyle thẽ vpd a chafingdilh in a plater, 
caſt biſkets 02 cinnamon and Ginger, 


vpon them, and ſo ſerve them fozth, 
To lry tripcs. 


Take your tripes, and cut them i in fmal 
pieces, and put them into a pan, and p ut 
therto an oynion 02 two, anda niche of 


ſuete buter. and let them fry till thep be 
| bzown,and then take the out a ſet them 

bpon a chafingdiſh, and put therto alitle 
- bcrivyceandginger,ardleruetf, © 


"ol 


I To make x tart of Prunes. 
Take P ꝛunts and ketthemdy ent a cha 
fer withalitle red wine, and put therto 
a manchet and}etthem boyls togetber 

then dꝛaw them th;owa ſtrainer, wild 
the polkes of lit egges, and ſeafoniit 


with tuger, and ta balte it. 
oh CTo make a cover Tarte after the 


Frenche laſhion- + 
Take a pint ot creme and mis 
egs,and beat them altogether; and put 
den ws e of lwate baten, and 


W 3 
P 


ſuger 


Doſin oz ſicten egges, and ſtere them all 


The Booke 


ſuger, and boyl them till they be thicke, 
then take them vp and coole them in a 
platter, and make a couple ofcakes of 


fine paſre, and lap pour Cuffe in one of 


them, and couer it with the other. and 


tut the vent aboue, ond ſo bake it. 


4 To ſev Capon i in. whitcbroth, 
Cake fotire bz. b. biete bones to make 
your bꝛothe, then take them out when 
they are ſodden, ꝛ ſtrain $ bꝛoth into an 
ofber pot, the put in vour tapons Whole 
wird raſe mare, e put them into the pat 
and let them ſtew , and after ther han 
1 25 87 in whole mace beũd 
white eee twain 
es the takinge bp, 
55 le beriupte s, t,t ſo ffraw 
1 marrowboneg 
_ and ſo ſerut them kozih. 
kot Guſſet that may be another 
- Take the bzoth of the ſame C 


p,and whole prunes, let 
— the marrow laide bole yo: 
and put it in a faire chafer; then take 


toge⸗ 


1 


of Coolcer. 
Foacther white and all, then grake atars 


thing white lofe as mall as ꝑt᷑ tan, and 
minte it with the egges altogether, and 


put thercto ſalta, and a god quantitpe of 


Saffron, and oz re put in pcur ences, 
ut into pour bꝛoth time, Sauer p, mar⸗ 
erom, and pertelp ſmall chopped, and 
When pe are reavy to your diner, ſet 
ihs chatervpon the fer with the both, 


and1coitboyle a little, and put in your 


egges, and ſtere it vp well fs2 quailing 
ide leſſe . The li ſſe bopling it hath, the 
moꝛe tender it i ill be, and then ſerui 


itt foztht! two 92 th:6 Cicrs tpor; a Lille, 
(3033077! (© 


5 « T 0 make! tc brothe, 


irak a Hecke of Putton and fay2s 
{log let it vpon the lice, and ſcuny 
5 bople halfe ware, 
” derbe bꝛeth two labels 
za oper 4 Aplatter, then"c<op 
two handſwls of uy ſly not to att, 
55 ee be yn = 
Ke teln CE and: pde two 
at cls! ill ae and veriuice, a f. — 
them 
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them altogether, then ſcaſon your bzofh 
with ſait-, and a lit le befoze you go tb 
diner, put al theſe to your Mutton, and 
ſcere it well fo: quaptpnge, and ſerue i6 
fozth with ſoppes. 


WE an other broth vvith ſang wortes. 


Take mutton and ſapze water, and let 
them baile vpon the ſire, and then take 
lettuce oʒ ſpinege, and put thereto,and 
if pe lift to bople there with two oz that 
chickens, and put thereto ſalt a verinpee 
after your diſereation and ſerue them 


ſoꝛth, the fleſh vnder, tbe herbeg ahaue 
o To make a fray at night. 


Take chickens heds, liuers, gelernes, 
winges and fete, chop them in pecces, 
2 halle an inch long, and hoyle them al⸗ 

gether, and when the bꝛoth is almoſt 
ho awap,chop a lifle parcely and 
Therfo with veriuce, aud halle a diſh 
butter, and ſo let them N 
be tart inough. aud ſerue it in. 
To make de ẽ,. 2 
Takte a rumpe ot Biete, and le 
18 an houre 02 ta, and put bet 
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of Cookery. 

a great quantitye of Colewoztes, and 
let them bople together thꝛer bonres, 
then put to thẽ a touple of Cock Doues 
op teales, Feſand, patriche, 02 ſucheo⸗ 
ther wild lonles, and let &e boyle all fos 
gether ,then ſeaſon them with alte; 
and ſerue them fo2th- a 


To make Poraie | 


Cake a tapon oꝛ a hen, and either biet 
03 Hutton to make the bzotbe werte 
withall, andboyle them all together till 
they be very tender, then take the capon 
oz Hen out ol the pot g take out all bis 
bones, and bzay him in a mozter, with 
1s pounde of Almondes over vlaunched; 
then with the b:othe ef your Capon oz; 
Men ſtraine themmetely thick. t put 

it in a little putte , ano ſeaſon it witha 
little Suger, Sanders. Cloues, Mace. 
and ſmall raiſins, ſo boile bim N 


him vpon ſoppes. 
10 39 Toftew bones ot grifiles col 


Take griſt les of biete, and dew them 
Stender as pe can, ſire houres ſo that 


te be nob;oth lefte that ſhall ſerue 
vou 


ä 
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pou as tbat tyme, than put a god bun⸗ 
det af roſemarp in a taz c linnen cloth 
and a god quantitpeoi Pace in another 
cloth; and hople them nitogether, then 
wꝛinge out the iupte at the Roſemary! 
and mate, bpon the fleſh and ſeaſon i 
with lalt, and ſo 8 1 $1119] 0718 


C For to ſtewe tugton 


Cake a neckt of Matten and a bꝛeſt to 
make the vz oth arbngo, and then ſcan 
it cleane , and when it darh boyled u 
while,tate part: ofthebzorh, and put it 
into another pot, and put thereto a 
pound of raiſins, and let them boyle till 
they ber tender, then ſtrapne a little 
bꝛead with the Raiſins and the bzoth 
All together, then chop time; Tarerfwy" 
and Perſly with other (inal! hearbes, 
and put into the Mutton, en pat in the 
ſtrapned Kayſins with whole 12 
cloues and mate, Pepper, Saſtron and ⸗ 
alittle ſalt, and if ye liſt, pe map we a 
Cbicken withall, oʒ els (parrowes, oz 


fach other little bpzdes 
CTo ſteyy ſteckesof wüten. ann 


of Cookery. 
Take a legge of Mutton, and cut it in 
ſmall ſlices, and put it in a chater, and 
put therto a pottell of ale: and ſtum it 
cleane, then put therto.vii..diii.oyni⸗ 
ons thinne fliced, and after they bane 
boyled one houre put thereto a diſhe ol 


 ſwete butter, and lo let them boyle tyll * 
they betender, and iben put thereto a f 
litle Pepper and ſalt. : 

CForto make wardens in I 
conſetue. 2% 


Fyaſt make the ſyꝛope in this wiſe, 
fake a quarte-of god Aumney, and put 
a pint of clarified honpe, a pounde 02 a 
halle of Suger, and mingle all thoſe to⸗ 
gether ouer the fire till tyme they ſethe 
and then ſet it tocole . And this is 8 
god Spzup foz manye thingcs, and 
will be kept fo2 a peare oz two. Then 
lake thy Warden and ſcrape cleane a- 
waye the barke, but pare them not, and 
ſeth them in god redte Mpne, ſo that 
they be well ſoked and tender that tbe 
Wane be neare band ſoked into them, 
then take and Nrayne them th;enghe 

a cloth 
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aclothe , os though a ſtrayner into a 
beſſell, then put to them of this ſpꝛope 
afo2eſayds till it be almoſt filled, and 
tben caſt in the pouders, as fine canep, 
Cinnamon, Pouder of Ginger, and. 
ſuzhe;and put it in bores,andkepe it if 
thou wilt, and make thy ſtrope as thou 
wilt woꝛke in quantitie, as if thou 
wilt woꝛke twenty wardens 
03 moꝛe, 02 leſſe, as bp 
experience. 
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